Cooking Raw Peanuts 


Oven Roasting Raw Shelled Peanuts 


Place peanuts one layer deep in shal- 
low pan. Cook at 350° F. 15 to 20 min- 
utes until golden brown. Stir occa- 
sionally for even roasting. Garnish 
with butter, then salt to taste. 


French Frying 


Using a good vegetable oil, prefer- 
ably peanut oil, cook in deep oil with 
wire basket or shallow oil with no 
basket but with oil deep enough to 
cover peanuts. Heat oil to 300° F., add 
peanuts and stir occasionally to as- 
sure even cooking. When peanuts be- 
gin browning, remove from the oil 
as they will continue to brown while 
- cooling. Drain off excess oil, place 
peanuts on brown paper for further 
draining and salt immediately ac- 
cording to taste. 


Roasting in the Shell 


Place peanuts one or two layers deep 
in shallow pan, place in moderately 
hot oven and stir occasionally. Cook 
20 to 30 minutes. Shell and sample the 
peanuts during the last few minutes 
of cooking time to assure the peanuts 
being roasted to the desired color. 


If you just can’t resist Peanuts and 
good Peanutty things to eat—don’t 
try! You've got lots of company and 
the blessings of the nutritionists as 
well. 


Nutritionists have made home- 
makers happy by applauding Peanuts 
as a top-notch, low cost source of 
food energy, protein, fats, niacin, 
thiamine and phosphorous. This nu- 
tritionally concentrated food contains 
desirable polyunsaturated fatty acids 
making them valuable as energy 
food. 


The versatile Peanut, being a 
legume and not a nut, can adequately 
fit into a variety of dishes. Like nuts, 
Peanuts are delicious as they are, in 
salads, sandwiches, cookies and des- 
serts. Like its legumie relatives, the 
peas and beans, Peanuts are delight- 
ful in soups, salads, main dishes and 
in vegetable combinations. 


Published By 
Growers’ Peanut Food Promotions 
Elizabeth Wilson, Director 
P. ©. Box 409 
Rocky Mount, N. C. 27801 
Sponsored By 
North Carclina Peanut Growers Association 
Virginia Peanut Growers Association 
Reprinting Rights Authorized 


™ 
‘epost 

pitty 

Vena 





peda 
(uh 


your ike them 


Sugar Coated Peanuts 


_ 1 cup sugar 
~~ cup water 
2 cups raw shelled Peanuts, skin on 


Dissolve sugar in water in sauce pan 
over medium heat. Add Peanuts and 
continue to cook ovre medium heat, 
stirring frequently. Cook until Pea- 
nut completely sugar (Peanuts coated 
and no syrup). Pour and spread over 
ungreased cookie sheet and bake at 
300° F. for approximately 30 minutes, 
stirring at five minute intervals. 


Chocolate Peanut Dreams 


6 oz. pkg. semi-sweet chocolate pieces 

16 large marshmallows 

1/3 cup crunchy Peanut Butter 

2 tbsp. butter 

- 2 tbsp. milk 

1 cup flaked or shredded coconut 

2/3 cup salted Peanuts 

1 cup rolled oats, quick old fashioned 
or uncooked 


Melt chocolate pieces, marshmallows, 
Peanut Butter and butter in top of 
double boiler over hot, not boiling, 
water. Stir until smooth. Remove 
from heat; stir in milk, coconut, Pea- 
nuts and oats. Mix thoroughly. Drop 
by teaspoonfuls onto waxed paper. 
Chill thoroughly. Store in refrigerator. 


Peanut Cabbage Salad 


1 small cabbage, shredded 
2 cups chopped peanuts 

2 egg yolks, slightly beaten 
11% tsp. salt 
% tsp. pepper 
1 tsp. butter 

1 tsp. mustard 
1 tsp. sugar 

1 tsp. flour 

1 cup vinegar 





Mix cabbage and peanuts. For the 
dressing, mix dry ingredients, must- 
ard, butter and egg yolks. Add vine- 
gar slowly. Then cook in double 
boiler until mixture thickens. Pour 
over Peanuts and cabbage just before 
serving. 


Peanut Carrot Salad 


2 cups coarsely grated carrots 

1 cup salted Peanuts, chopped or 
whole 

% cup raisins 

lemon juice 

orange sections 

lettuce 


Add lemon juice to carrots to retain 
color and to flavor. Combine carrots, 
Peanuts and raisins. Toss to mix. 
Blend in salad dressing, adding 
enough to moisten. Arrange on Ilet- 
tuce, garnish with orange sections, 
carrot flowers and raisins. 


Wine-Cheese Highlight Snack 


1 lb. American, cheddar or process 
cheese 

1 (3 oz.) package pimento cream 
cheese 

¥, cup sherry wine 

2 tbsp. mayonnaise 

% cup chopped Peanuts 

2 tbsp. garlic powder 

dash of cayenne 

parika 


Grate the American cheese and al- 
low both cheese and cream cheese 
to warm to room temperature. Blend 
cheeses and add sherry, mayonnaise, 
Peanuts, parsley, garlic powder and 
cayenne; blend well. Shape into rolls 
about 1% inches in diameter; wrap 
each roll in waxed paper; chill in 
refrigerator overnight. Just before 
serving, dust rolls with paprika and 
cut in thin slices. Serve with crisp 
salted crackers. —Wine Institute 


Spiked Cheese Nuts 


To a package of cream cheese add 
prepared horseradish sufficient to 
moisten 2 tbsp. chopped capers and 
2 tbsp. Peanut Butter. Shape into 
small balls. Roll in coarsely crushed 
salted peanuts. Serve on toothpicks. 


Double Peanut Cheese Pie 
Crust 
1 cup graham cracker crumbs 


% cup chopped salted Peanuts 
1/3 cup melted butter 


Mix ingredients and press into bottom 


-and sides of a 9-inch pie pan. 

Filling 

2-3 oz. pkgs. cream cheese softened 
% cup smooth Peanut Butter 

1/3 cup sugar 

¥% tsp. vanilla 

dash of salt 

2 eggs 


Beat cheese and Peanut Butter until 
fluffy. Beat in sugar, vanilla and salt. 
Add eggs, one at a time, beating well 
after each is added. Pour into crust. 
Bake at 325° for 20 to 30 minutes. 
Topping 

1 cup sour cream 

2 tbsp. sugar 

¥% tsp. vanilla 


Mix ingredients and spread over pie. 
Bake 10 minutes longer. Chill several 
hours before serving. 

Garnish 

Spoon a ring of jam or jelly around 
edge of crust. 


Frozen Peanut Brittle Pie 

1-1/3 cups finely crushed graham 
crackers 

% cup finely crushed Peanut Brittle 

Y% cup sugar 

1/3 cup butter, melted 

1 qt. vanilla ice cream 

1 cup coarsely crushed Peanut Brittle 


Thoroughly blend graham crackers, 
finely crushed Peanut Brittle, sugar 
and butter. Pour crumb mixture into 
9-inch pie pan and press evenly 
against bottom and sides. Place in 
freezer until firmly set. Remove 
from freezer and spoon ice cream 
into crust by large scoops, sprinkling 
generously with coarsely crushed 
Peanut Brittle between and around 
ice cream. Press down lightly and 
sprinkle remaining Peanut Brittle on 
top. Place in freezer again. If pie 
is to be stored, wrap in freezer paper. 


Choco-Peanut Milk Shake 


1 tbsp. cream style Peanut butter 
1 qt. milk 

3 tbsp. quick chocolate flavored mix 
Blend together Peanut butter and 
% c. milk. Place in 1% qt. jar with 
tight fitting lid. Add remaining milk 
and quick flavored mix. Cover and 
shake to blend. Chill. Shake well be- 
fore serving. 
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Shrimp Creole 


% cup sliced celery 

% clove garlic, minced 
1 cup tomatoes, cooked 
% cup green peper, cut in strips 
2 drops tobacco sauce 

Yq tsp. pepper 

% cup salted Peanuts 

¥% onion, sliced thinly 

1 tbsp. Peanut Oil 

1 bay leaf 

1 cup okra 

1 sprig thyme 

% tsp. salt 

1 Ib. cooked fresh shrimp 
parsley 


Cook celery, onion and garlic in Pea 
nut Oil. Add tomatoes, okra, and 
seasonings and cook 40 minutes. Re- 
move bay leaf. Add shrimp and Pea- 
nuts and cook 10 minutes longer. 





Peanut Rice 


3 tbsp. Peanut Oil 

1 cup sliced celery 

% tsp. salt 

YW tsp. pepper 

3 cups water 

%4 cup salted Peanuts 

% cup chopped onion 
% tsp. thyme 

1% cups uncooked rice 
2 chicken bouillon cubes 


Heat Peanut Oil in large heavy sauce- 
pan. Stir in Peanuts. Add celery, 
onion, salt, thyme and pepper. Cook 
about 5 minutes, stirring, occasional- 
ly. Stir in rice. Cook and stir 4 to 5 
minutes longer. Add water and 
bouillon cubes. When water comes to 
a boil and bouillon cubes are dis- 
solved, cover, turn down heat until 
mixture is simmering and continue 
cooking until rice is tender and all 
water absorbed, about 20 to 25 min- 
utes. 


Peanut Chicken Salad Baked 


1% cup chopped Peanuts 

2 cups cooked chicken, cut up 

2 cups celery, thinly sliced 

2 tsp. minced onion 

1 tsp. salt 

2 tbsp. lemon juice 

% cup finely crushed potato chips 
% cup grated cheese 


Combine all ingredients except 
cheese and potato chips. Mix gently 
and pile lightly in casserole or in- 
dividual baking dishes. Sprinkle with 
cheese and potato chips. Bake 25 min- 
utes at 375° F. 





Virginia Peanut Soup 


2 cups chicken broth WILSON 
2 tbsp. butter NcU 
2 tbsp. flour 

2 tbsp. chopped Peanuts 

Y% tsp. salt 


% onion, diced 

1 branch celery, sliced 
% cup Peanut Butter 
dash celery salt 

1 tsp. lemon juice 


Melt butter in sauce pan; add onion 
and celery. Saute for five minutes 
(do not brown). Add flour and mix 
until flour is weli blended with butter. 
Add hot chicken broth and cook for 
30 minutes. Remove from heat, strain 
broth. Stir the Peanut Butter, celery 
salt, salt and lemon juice into the 
strained broth. Sprinkle chopped Pea- 
nuts on soup just before serving. 
—Hotel Roanoke 





Shanghi Special 

% lb. pork or veal 

2 tbsp. butter 

1 cup onion, thinly sliced 

2 cups salted Peanuts, coarsely 
chopped 

2 tbsp. soy sauce 

1 cup water 

Ino. 303 can tomatoes* 

salt and pepper to taste 

3 cups celery, thinly sliced 

Cut meat into thin strips (44"’ wide). 

In a large skillet saute onion in but- 

ter, add meat and brown. Add pea- 

nuts, soy sauce, water, tomatoes, 

salt and pepper. Cover tightly and 

simmer 20 minutes. Add celery and 

continue simmering for 10 minutes. 

Serve with rice. 

“Tomatoes may be omitted and 
water increased to 1% cups. 





Southern Green Beans 


1/3 lb. bacon 

2/3 cup onion, thinly sliced 

2 tbsp. wine vinegar 

¥, tsp. pepper 

1/3 cup bacon fat 

4 cups green beans, cooked 

1 tbsp. salt 

% cup salted Peanuts 

Slice bacon into % to % inch pieces 
and saute until crisp. Drain bacon 
and reserve 1/3 cup fat. Remove 
bacon. Saute onion in bacon fat until 
golden in color. Add cooked green 
beans, wine vinegar, salt and pepper. 
Simmer 12 minutes, then add bacon 
bits and Peanuts and cook 5 minutes 
longer. 


